


































































































































"THE UNSTOPPABLE SOUND OF THE CLOCK. 
EPHRAIM'S HEAVY BREATHING AS HE RUNS 
TOWARDS THE SUPERMARKET. THE LIGHT AT 
THE END OF THE DARK. NARROW ROAD. 
BLOCKED BY A GROUP OF OLD WOMEN. 
•GODDAMMIT; HE THINKS. AS a DROP OF 
SWEAT GOES DOWN HIS TEMPLE. BUT HE'S 
OOING THIS.'' 


&. 0 ST OD VAN DI SPRINKLED CHOCO BALLS 

II TWITTER - OSTODVANDI 


“IT'S BEEN GREAT TO SHARE MY FAVORITE SWEETS 
WITH EVERYONE IN THIS SUPER SWEET ZINE!" 





















Ingredients: 

2 tbsp olive oil 
500g tomatoes 
2 cloves of garlic 
4 chicken breasts 
4 mozarella cheese 
Basil 
Salt 

Ground black pepper 
Balsamic sauce 


1. Peel chicken breasts from skin, 
smear with salt and pepper and 
fry on 1 tbps, olive oil on both 
sides until the chicken gets 
golden color, about 10 minutes 
each side. 

2. On the other 1 tbps olive oil fry 
2 cloves of garlic until fragrant. 

Add chopped tomatoes and cook 
for 1-2 minutes, then add the basil 
and the balsamic sauce. 

3. Put the chicken in he roasting pan, 
put the mozzarella slice and the 
mixture of tomatoes and basil 

on top. Cover with a lid and let the 
cheese melt. 

4. Serve and enjoy! 
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Traditionally serves 6-8 beorc (onlyl llyana) 


Ingredients. 


2 cups assorted beans 

3 onions, sliced 
2 lb. beef 

5 potatoes, pieced 


3 cloves garlic, minced 
1 cup barley 
1 bay leaf 
spices, to taste 


Directions. 

1. Soak beans overnight. 

2. Carmalize onions with oil and put aside. 

3. Rub meat vigorously with spices. 

4. Place everything together in a large pot, cover 
completely with boilding water, and cover very 
tightly. 

5. Simmer for about 3 hours. 

6. After, place in a 200° oven overnight until lunchti¬ 
me the following day. 
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Victoria Sponge Cake 


Ingredients: 

150g/6 oz sugar 
150g/6oz self 
raising flour 
150g/6oz butter 
3 eggs 
1 tsp vanilla 
extract 
1 tbsp milk 
1 tbsp lemon juice 
strawberries 
For the filling: 
300ml double 
cream 

50g/2oz icing 
sugar 
300g/12oz 
strawberry jam 


1. Pre-heat the oven to i8o°C/ 350°F. 
Grease two cake tins. 

2. Whisk the sugar, flour, eggs and butter 
together. When blended add the milk, 
lemon and vanilla and whisk again. 

3. Evenly spread the batter between the 
cake tins then pop in the oven for 25 
minutes. 

4. When done, take the cakes out the 
oven and tins the wait for them to cool 
completely. Spread the jam on one cake. 
Whisk the double cream until it thickens 
then add the icing sugar and mix with a 
wooden spoon then spread on the other 
cake. 

5. Finally sandwich the cakes together 
and decorate with icing sugar and 
strawberries. 
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ingredients: 

•1 2 small/medium strawberries 

• 1 package red bean paste 

(smooth type) about 400g 

• 1 cup mochiko 

• 1 /4 cup granulated sugar 
•11/8 cup water 

cornstarch/potato starch 
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Q&tepS: 


Step 1: Prepare strawberries by washing, 

drying and cutting off their stems. 

Step 2. Using a tblspn of red bean paste, 

cover the strawberries chrompletely and refrigerate. 

Step 3: Mix mochiko and sugar in a micriwavable 

bowl and stir in water until chrompletely mixed. 

Step 4: Cover bowl with plastic wrap 

and microwave for 1 minute 
Step 5: Stir and remicrowave for 30 second 

increments until mochi is smooth, thick, and flexible. 
(Depending on your microwave it can take many times!) 
Step 6: In a clean workspace, sprinkle a lot of starch 
and apply to your hands as well. 

Flatten the mochi and cut into 1 2 equal sections. 

Step 7: Wrap each strawberry with mochi and 

roll into a ball in your hands, making an even shape. 
Lastly, flatten the bottoms of the mochi balls to create a base. 

Enjoy! 
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Shells Ingredients: 

- u 200g confectioner’s sugar 

- lOOg almond flour 
-1/8 teaspoon salt 

- 2 large egg whites 

- 50g sugar 

- 1/4 teaspoon pisatchio extract 

- small amount of green 
colouring gel 


Buttercream Ingredients: 
- 115g unsalted butter 
- 60g pistachio paste 

- 250g confectioner’s sugar 

-1/8 teaspoon salt 
- °2 tablespoons heavy cream 

- I teaspoon vanilla extract 

/ Z 


Shells: 

1. Preheat oven to 325 degrees. 

2 . Sift together confectioner’s sugar and almond flour. 

3. Beat egg whites to stif peaks. Gradually add sugar at same 
time. Add pistachio extract and green colour gel. 

4. Fold in almond flour mixture into egg whites until the 
consistency becomes loose enough to flow off of spatula. 

5. Pipe mixture into 2 cm rounds onto baking sheet lined 
wilh parchment paper. Let stand for 30 minutes. 

(3. Bake for 10 minutes. Allow to cool before assembly. 


Buttercream: 

1 Beat butter and pistachio paste until fluffy. 

2 . Gradually add confectioner’s sugar, as well as salt and va¬ 
nilla extract. 

3. Add heavy cream and beat until smooth. 


Sandwich together shells of similar size with filling in be¬ 
tween, and you’re done! 



















taho is a Philippine snack food made of fresh soft/silken 
tofu, arnibal (sweetener and flavoring), and sago pearl 
(similar to tapioca pearls). 


INGREDIENTS 

16 02 silken tofu 
l'/<i cups brown sugar 
1 cup water 
1 teaspoon vanilla 
1 cup tapioca or sago pearls 



INSTRUCTIONS 

l) Bring a large pot of water to a boil. Cook 
the tapioca pearls acording to your 
package instructions. This can be done in 
advance; just be sure to store the prepped 
pearls with some water or a little brown 
sugar syrup (next step), 
i) Combine the brown sugar, water, and 
vanilla in a small saucepan and place over 
medium-high heat. Bring to a boil, stir to 
dissolve the sugar, and lower heat to a 
simmer. Continue simmering for about 2rA 
minutes and remove from heat. This syrup, 
or arnibal, can also be made in advance, 
i) Place silken tofu in a parchment lined 
steamer. Steam for HH5 minutes, or until 
heated through. Alternatively, you can 
microwave the tofu for about 2-5 minutes. 

To serve, scoop slices of warm silken tofu 
into a small cup. Top with tapioca or sago 
pearls. Pour hot brown sugar syrup (arnibal) 
on top. Serve immediately, while warm. 







TIRAMISU 


-1/2 cup heavy cream 
-2 large eggs 
-1/3 cup + 1 tablespoon 
granulated sugar 
-1 cup mascarpone 


-1 cup strong brewed 
espresso @ room 
temperature-17 oz. package 
dry ladyfingers 
-1/4 cup unsweetened cocoa 
powder 


1. Put heavy cream in a bowl. Whip until firm and refrigerate. 

2. Get another bowl and put in egg yolks and 1/3 sugar. Beat until color turns light. 

3. Get another bowl and put in the egg whites. Beat w/ whisk until they hold soft 

peaks. 

4. Add tablespoon of sugar to the egg whites. Beat until firm. 

5. Fold whipped heavy cream into egg yolk + sugar mixture w/ spatula. 

6. Fold mascarpone and 1/3 of egg white + sugar mixture into the previous 
mixture. 

7. Gently fold in the remaining egg white + sugar mixture. 

8. Pour espresso in a bowl. 

9. Dip both sides of half of the ladyfingers into espresso. Line bottom of 8 x 10 in 
ceramic dish. 

10. Spread half of the mixture over the ladyfingers. Keep the layer smooth and 

even. 

11. Repeat steps 9 and 10 over the first layer. 

12. Cover w/ wrapper and refrigerate overnight. 

13. Before serving, sprinkle cocoa powder over tiramisu(optional). 
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ASSEMBLING HALO HALO: 


1. ) PLACE SHAVED ICE IN A BOWL OF YOUR CHOOSING 

2. ) PUT THE KAONG. MACAPUNO. THE BOILED REO MUNGGO BEANS AND THE LANGKA 
ON TOP OF THE ICE 

3. ) ARANGE EVERYTHING ELSE HOW YOU WANT! THE UBE ICE CREAM SHOULD BE 
THE MAIN ATTRACTION! 

3.) MIX EVERYTHING TOGETHER! ITS NOT "HALO-HALO" WITHOUT MIXING 
EVERYTHING TOGETHER. WHEN YOU MIX IT ALL TOGETHER. IT WONT LOOK LIKE 
THE ILLUSTRATION ABOVE. SO MAKE SURE TO TAKE A PICTURE OF YOUR WORK! 


4.) ENJOY AND EAT! 
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Congee (Rice Porridge) 


A super simple dish that you can make however you want! 

It's especially good for a hot, light breakfast or when you're sick. 


Steps: 


1. Add cooked or uncooked rice to pot. (Uncooked rice will need more 
water and take longer to cook) Fill with water roughly until rice is covered. 

2. Bring to a boil on high, then reduce to medium-low heat. Stir 
occasionally, adding water as needed. 

3. Cook until rice is at desired consistency. (I prefer when the grains are 
soft but intact, but some like to cook until the rice is almost dissolved, 
around 1.5 hours.) 

4. Serve with your favorite toppings. 


Topping Suggestions 
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Cooking Variations: 
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Sweet Potatoes (*yams") 


PRESERVED E&&S a ?«>kk 










Ingredients: 

11/2 lbs. boneless 

beef short ribs , cubed 

5 tbsp cooking oil 
12 inch cinnamon stick 
3 cloves 
3 star anise 
3 cardamom pods 
1 lemongrass 

cut into 4-inch length and pounded 
1 cup thick coconut milk 
1 cup water 
1 tbsp lime juice 
1 tbsp brown sugar 

6 kaffir lime leaves sliced 
6 tbsp tbs tbspkerisik toasted coconut 
1 tbsp sugar 
Salt to taste 

1. Chop and blend spice paste ingredients in a food 
processor till fine. 

2. In a stew pot, heat oil and stir fry spice paste 
with cinnamon stick, cloves, star anise, and 
cardamom pods until it smells aromatic. 

3. Stir in beef and lemongrass into the mixture 
for one minute. Mix the lime juice and brown sugar 
together and add that into the pot along 

with the coconut milk and water and, while stirring frequently, 
simmer on medium heat until the beef is nearly cooked. 

Then blend in the lime leaves, toasted coconut, and sugar. 

4. Turn the heat to low and simmer, covered, 
for 1 to 11/2 hours until beef is tender. 

Serve with rice and enjoy! 


Spice Paste: 

5 shallots 
1 inch galangal 

3 lemongrass, the white part only 
5 cloves garlic 

I inch ginger 

II dried chi lies seeded 

& soaked in warm water 









Buffalo Chicken Tenders 


Ingredients 

- 4 boneless, skinless chicken breasts (cut or uncut)* 


- 1 cup of buttermilk 

- 1 teaspoon of buffalo sauce 

- 2 beaten eggs 

- 2 cups flour 

- 2 1/2 teaspoons of salt 

- 1/8 teaspoons of paprika 

- 1 /8 teaspoons of garlic powder 

- 1/8 teaspoons of baking powder 

- 3 bowls 

- 1 baking sheet 


*Note: 

You can add as much chicken breast 
as you want! However you may need to 
increase the amount of eggs, flour, and 
spices as when you mix them, they'll 
eventually run out. 


Instructions 

1. Cut the chicken breasts in to four sepreate slices, if the tenders are already 
precut you can ignore this step. 

2. In a bowl, mix together the buffalo sauce and buttermilk and place the chicken 
in the mixture and let it marinate for about 30 minutes. 

3. Place the two eggs in one bowl and place the spices and flour in another. 

4 . After the chicken has soaked, take one piece of chicken and place and coat it 
into the flour mixture. 

5. Place the chicken into the bowl of eggs and back into the flour mixture. 

6. Once coated, gently shake any excess flour off and place it onto the baking sheet 

7. Repeat steaps 4-6 until all chicken tenders are on the baking sheet. 

8. Bake at 400 degrees for about 20-25 minutes. 

9. If you want the tenders to be more saucy, toss the tenders in some more buffalo 
sauce of your choice. 

10. Serve with your choice of blue cheese, ranch, or nothing at all. 



Enjoy! 
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Japanese Curry Rice 


Ingredients: rKAg 

1 box of curry roux 

2 Yukon gold potatoes 

3 carrots 
1 onion 

~10 white mushrooms 
1 lb of meat of your choice (and/or tofu) 

Va an apple 

Olive oil i 

Water, as specified on the curry roux package 
Beni Shouga (garnish, optional) 


Instructions: 


1. Cut and peel the potatoes and carrots into bite-sized chunks. Cut 
the meat in a similar size. Slice the onion and mushrooms. 


2. Grease a large soup pot generously with the oil at medium-high 
heat. When the oil is hot, caramelize the onions. 


3. In the same pot, add carrots and potatoes, then the mushrooms. The 
key is to coat all the ingredients in the oil, and the ingredients don’t 
have to be cooked all the way through at this stage, but look for signs 
of browning just on the outside of the carrots and potatoes. 


4. Add meat. Once the meat is cooked on the surface, add the amount 
of water specified on the curry roux package, and bring the ingre¬ 
dients to a boil. Once at boiling, cover the pot and lower the stove 
to medium heat. Cook for 15-20 minutes, until the ingredients are 
tender. 


5. Remove pot from heat, stir in curry roux blocks. Grate the apple 
into the curry mixture. Mix. 


6. Congratulations! Your curry is complete. Serve on a plate with a 
generous helping of rice, and feel free to garnish with a bit of beni 
*houga (red ginger bits) on the side as well. 
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Sprinkled Chocolate Balls 

The unstoppable sound of the clock. Ephraim’s heavy breathing as he runs towards the 
supermarket. The light at the end of the dark, narrow road, blocked by a group of old 
women. 

“Goddammit,” he thinks, as a drop of sweat goes down his temple. But he’s doing this. 

‘E-Excuse me!’ he yells, hopping impatiently behind the women, who take their time to make 
some space for him. One of them groans something about the rudeness of the youth 
nowadays, and Ephraim would be slightly offended were he not in such a hurry. 

But he does it. He crosses the entrance two minutes before the shop should close. Victory. 

'Aaaah what was it again... What was... Ah, condensed milk.’ 

Or at least he thinks so. Just in case, he sends Eirika a message, and starts searching for 
the condensed milk. After a quick look around, Ephraim finds the ingredient, and plays with 
the cane on his way to the till. 

Getting confirmation from his sister, Ephraim pays for the condensed milk right before the 
shop closes, apologizes to the shopkeeper and walks back home, now calmly and lost in 
thought. They have the whole night to bake the cake, after all, and his mind drifts away, 
always ending up on Lyon, the soon to be birthday boy. 

He could only hope this surprise would cheer him up, if only just a little. He’s always loved 
chocolate, after all, and chocolate is supposed to be good for the spirit. And, of all people, 
Lyon shouldn’t be sad on his birthday. 


Ephraim arrives home and rushes to the kitchen, where Eirika waits with her arms crossed 
over her chest and her hair in a bun. 

'Gotcha,' Ephraim says, raising the can so that Eirika can see it clearly. 'The shop was about 
to close up, but I made it in time.' 

'Thank goodness... Then this should be ready in no time. Even quicker if you help me.' 

'Alright...' Ephraim nodded, leaving his phone on the table without noticing the twinkling light 
on it. ‘What should I do?’ 

‘First of all, check that everything’s here. Condensed milk?’ 


‘Check.’ 



‘Cocoa powder?’ 


‘Check.’ 

‘Butter, salt, and sprinkles?’ 

‘Check, check, check.’ 

‘Good...’ Eirika sighs and looks at Ephraim, who looks back at her with a relaxed smile. ‘I 
hope he’ll like them...’ 

Ephraim snorts. ‘I think whatever you give him, he’ll like it.’ 

Eirika chuckles, and looks back at the ingredients, opening the milk can. ‘I guess, but it’s a 
gift from both of us anyway. Ah, we’ll need a saucepan too...’ 

Ephraim hands it to her, and Eirika pours the milk, the butter and the cocoa powder in the 
saucepan. Some minutes later, the mixture is done, and the kitchen smells like chocolate. 
Eirika stretches her arms, grunting, as Ephraim fills two bowls of sprinkles. She sits down 
with a sigh. ‘It’ll still take some time until it cools down... We can take a little break.’ 

As soon as she’s done with that sentence, the bell rings, and the twins stare at each other in 
confusion. 

‘You weren’t waiting for anyone, right?’ Ephraim shakes his head. ‘Mm, that’s weird.’ 

‘I’ll go,’ Ephraim says, before Eirika can get up from the chair. He has a feeling about who it 
could be. They just can’t be that unlucky, right? 

They certainly can, because when he opens the door Lyon is standing there, a bag hanging 
from his shoulder, and his hands fidgeting nervously with the hem of his sweater. 

‘H-Hey,’ he says, making a clear effort to not look away from Ephraim’s eyes. Ephraim would 
swear his stomach is making a backflip inside of him. 

‘Oh. Uh. We thought you were coming tomorrow?’ 

Lyon sighs and grimaces, his fidgeting getting more intense. ‘I was... B-But I decided to 
come now...’ 

‘Why didn’t you send me a message or something?’ 

‘Well, I... I did,’ Lyon mutters, finally looking down. Ephraim frowns. Thinking about it, he 
hasn’t been checking his phone too much this evening with all the preparations for Lyon’s 
birthday... ‘I wasn’t... feeling alright, and my therapist told me to search for company, but 



father is working until very late today, so I sent you two a message, and, well, a lot... more 
messages. But you didn’t answer, so I. I came here. I’m sorry, I- I’ll go-’ 

Lyon turns his back to him, but Ephraim instinctively grabs his wrist and pulls him inside of 
the house, so quickly that Lyon squeaks in surprise and stumbles until Ephraim stabilizes 
him. 

‘Sorry.’ Ephraim rubs at the back of his neck. ‘I haven’t been checking my phone a lot lately. 

I should have...’ 

‘It’s fine, it’s fine, I really can go home if...’ 

‘No, no, no! It’s fine. It’s... totally fine, sorry. We were... a bit... busy! But I’m free now to give 
you company, lots of company, in fact.’ Ephraim can feel Eirika’s stare on the back of his 
neck, even through the kitchen door. ‘So much company that...’ 

‘...You’re busy, I get it... Sorry for storming into your house like this.’ 

‘Hey, don’t... say it like that. Just give me a moment, alright?’ 

Ephraim goes back into the kitchen. Eirika stands close to the counter and starts to prepare 
the sweets. 

‘Who was it?’ 

‘Lyon.’ 

Eirika blinks. ‘...What?’ 

‘He’s... not feeling well, so he came here. I don’t think we should tell him to go home.’ 

‘Ugh.’ Eirika purses her lips. If that is the situation, they really shouldn’t let him go back home 
alone. 'Could you distract him while I finish this?’ 

‘Sure.’ Ephraim leaves, closes the door and smiles tensely at Lyon. Lyon tilts his head at that 
weird smile, but follows him to his bedroom nonetheless. 

‘Did you bring a pajama or something?’ 

Lyon looks down, hands clutching at the small backpack he took with him. ‘I came here in a 
whim, so to speak... I really... didn’t think much.’ 

‘Fine, well... I guess one of mine will fit you.' 


‘I’m sorry.’ 



‘Don’t be,’ Ephraim mutters, with a calming smile on his face, as he searches for a clean 
pajama inside his messy wardrobe. ‘I mean, we can have fun and we can congratulate you 
at twelve and all that stuff.’ 

‘Heh, that’s true... Oh, and... What is Eirika doing?’ 

‘Uh- She’s cooking dinner.’ 

‘Uhm... what is she cooking? It smells sweet... And it’s taking her so long.’ 

‘She’s been practicing cooking different stuff lately,’ Ephraim makes up as he speaks. ‘She 
probably made a mess again and is cooking something else...’ 

‘Oh, I see.’ Lyon looks down, feeling slightly disheartened. Then it’s better if we leave her 
alone...’ 

‘Yeah.’ Ephraim sighs in relief. ‘She will have a hard time focusing if we’re there.’ 

‘If you say so...’ 

Ephraim pats his back. ‘Hey, cheer up, it isn’t anything important... Anyway, take this’ he 
hands Lyon a pajama that should fit him decently. ‘I’m going to tell Eirika a thing... I’ll be 
right back.’ 

‘Alright... Thanks. For... everything.’ 

A small smile appears on Lyon’s face, and Ephraim grins back before rushing to the kitchen 
with a warm feeling on his chest. 


The room he wakes up in is as familiar as his own, but, oddly, Ephraim isn’t deeply asleep 
by his side. A still half-asleep Lyon yawns and tilts his head, as if he still can’t process the 
empty space by his side. Lyon checks his phone, and it’s only 8 am. 

Since when does Ephraim wake up earlier than him? And this early too. Fishy. 

After another yawn, Lyon gets up, and drags his feet towards the bathroom. As he washes 
his face and dries it with a towel, his stomach growls like a starving lion, threatening to wake 
up the whole neighbourhood if not fed something immediately. 

‘Calm down, geesh.’ he snarls. God, he would die for something sweet right now. Would 
there still be chocolate cereals left in the house? Or maybe pastries with chocolate... 


Maybe even a birthday cake. 



Lyon shakes his head, but that doesn't make the small blush on his cheeks go away in the 
slightest. The thought of a birthday cake makes his stomach growl in hunger again, and 
Lyon hurries up to the kitchen. He'll have to go back home as quickly as he can when he's 
done eating breakfast... 

As soon as his fingers touch the doorknob, he overhears some whispers coming from inside 
the room. Are those the twins’ voices? 

He reluctantly twists the doorknob to open the door and peeksinside shyly. 

Td muuuch rather go wake him up with the brigadeiros and the cake.’ 

‘But dad would kill you if you stained your bed of chocolate.’ 

‘Come on, I’m not five.’ 

‘Precisely-’ 

A small creak from the slightly open door gets their attention, and they go silent until Lyon 
peeks into the kitchen. ‘S-Sorry, I just... Wanted to have breakfast...’ The twins look at each 
other, and he sees Eirika huffing and smiling softly. ‘Uh... Is there a problem?’ 

‘No, no. It’s just that we would have liked to organize this better but...Could you wait outside 
for a while?’ 

‘...Of course.’ Lyon squints but closes the door. Immediately after, the whispering comes 
back, and he can hear some more sounds. His heart picks up the pace, could it be... 

‘You can enter now!’ He hears Eirika say, and, still reluctantly, he enters the kitchen. 

On the table, there is a big milk cake with a candle over it, surrounded by plates full of 
brigadeiros. The sight of his favorite sweets alone is enough to make his stomach growl 
again, twice as loud as it had before. Lyon blushes and covers his belly with his arms, 
leaning over himself. 

‘S-Sorry, I...’ 

‘Someone’s hungryyy’ Ephraim croons, and makes Lyon’s embarrassment grow more 
intense. ‘Good thing we prepared this for the birthday boy.’ 

‘S-So this is...’ Lyon blinks, ‘...really for me?’ 

‘Who else?’ Eirika puts her hands on her hips, huffing. ‘We were planning on taking them to 
your home tomorrow, but... You gave us a little scare coming here out of nowhere.’ 


Lyon whines. ‘Sorry...’ 



‘No, no, no.’ Ephraim waves his hand and gives him one of the plates. Thinking of it, a 
pajama morning party is pretty comfortable, isn’t it? And eating sweets for breakfast. That’s 
way better than our first plan.’ 

Lyon laughs and picks one of the brigadeiros from the plate. It’s extremely sweet, just as he 
likes them. Did Eirika bake these herself? That would explain the sweet smell from yesterday 
night... ‘Mmm... I guess you’re right... Damn, these are really good.’ 

Eirika smiles proudly. ‘I’m glad! We can even toast with some orange juice... Unless mister 
picky here thinks it’s an abomination or something.’ Lyon nods at Eirika’s suggestion 
laughing a bit at Ephraim’s immediat pout. Eirika fills three glasses of orange juice while 
Ephraim cuts three slices of milk cake before offering Lyon the one with the candle. 

‘Remember that you can’t say the wish out loud.’ 

‘You say that every time, Eph... Lyon’s fingers fidget with the hem of his lent pajama. ‘Aaah, 

I never know what to wish for...’ At least not without sounding incredibly sappy. 

After some seconds, Lyon breathes in, and blows the little flame away. Eirika and Ephraim 
clap cheerfully, and Lyon takes a bite of the milk cake. It's soft and sweet, just like the way 
the twins’ company makes him feel. 

If he had to wish for anything, he’d wish to eat sweets with them next year as well. 



Soda Bread 


“Princess Altena, could you perhaps open the door for me?” Finn called quietly from behind the 
closed set of doors, knowing the young princess was sitting next to it on the other side by the 
play of shadows through the crack. The maids had called him from training with pleads to speak 
with the young princess of Leonster. 

This wasn’t an uncommon occurrence since Lord Quan and Lady Ethlyn had returned, 
especially since the birth of Prince Leif. Though servants were surprised at the princess’s 
outbursts, what child enjoyed having her parents return, only for their attention to be apparently 
snatched away once more? 

The doorknob let out a soft creak as it turned. Altena, tall for her age, was able to reach it by 
raising her arm. She was dressed in a soft blue frock with small leather boots still on from when 
she was out playing in the gardens earlier. Her face was an angry red, but she was no longer 
crying. She raised up her arms, and Finn picked her up so they were at eye level. Usually he 
would ask Altena if she wanted to go play or go see the horses, but this time another idea came 
to him. 

“Why don’t we take a trip to the kitchens?” 

Altena’s eyes grew wide. “But it’s not tea time yet.” 

“I’m sure the cook won’t mind us using some space to make our own treat for tea time,” Finn 
assured her. It was the only thing he knew how to make that wasn’t for a wartime camp, but he 
knew it was simple enough for Altena to follow along with. 


“Why don’t you go play with the other kids, Finn?” 

Finn looked up from the large book he had balanced on his knobby knees to Nan and shrugged. 
“I want to be here when mother and father get back.” 

The cook frowned the first time he said this, but once it became a daily occurrence, she decided 
to do something else. 

“Leave that tome on the stool and help me with something then. I promise you’ll have the first 
bite once it’s cooled.” 



Finn’s face pinched together in doubt. “...It’s not a tome, tomes are magic.” 

Nan rolled her eyes. “Fine, fine. Put it down and help me?” 

Without further remark, Finn, like most quiet children who were often mistaken as obedient, 
decided to go along with the old cook’s game. 

H 

“So you mix the wet ingredients with the dry...” Finn instructed. Altena had already ruined her 
dress with flour, but the child looked far more invested in stirring than she had in anything else 
all day, stirring the wooden spoon with vigor. She was too short to reach the counter, so Finn 
had rested her on the counter, with the bowl resting in her lap. After everything looked properly 
combined, he ushered Altena to dip her finger into the mixture to test it. 

“It’s sticky!” 

“Hmm, maybe we can stir a bit more, we don’t want to have a runny dough. Just a tad more.” 

Altena nodded, wiping the leftovers on her already egg and flour stained skirt, then going back 
to stirring. Finn was impressed with how committed she was to the activity. It had taken a good 
few times of observing Nan before he ever attempted to make it. Eventually, everything was 
combined, and Finn put some more flour on the table and told Altena to shape their dough just 
enough to make two parts- one regular, the other smaller, only big enough that it was slightly 
bigger than her hands. 

Finn then quickly grabbed prepared tray. “We should get these loaves into the oven.” 

Altena was confused. “I thought...nurse said that bread needs to...mmm... needs to wait?” 

Finn’s lips quirked up into a smile. “You’re right, Altena. Bread usually needs to time to rise, but 
this is a special kind of bread- do you remember the extra white stuff we added?” 

Altena nodded, wrinkling her nose. “It smelled weird.” 

“Yes, but that will help the bread rise, so we don’t need to do too much.” Finn placed the loaves 
into the pan and grabbed a cooking knife to score them. “Let me do this part, grab the bowl of 
fruit now, and you can decorate the tops.” 


Altena scattered a variety of dried cherries and plum, making a chaotic, top. Oh well, these were 
a batch for family, not the court- 



Finn paused, realizing the weight of his thoughts. Considering Lord Quan and Lady Ethlyn 
family... 


“Finn!” 


Altena pulling at his sleeve and looking at him a near eye level from her counter pearch brought 
him out of his thoughts. “Sorry, princess.” 

It did not due for him to act presumptuous, even in his thoughts. 
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When he got the news that his parents would not be coming back from their patrol of the 
Thracian border, Finn went to the only place in the house that still held warmth. Nan was 
sleeping by the still dimly burning cookfire, resting in a chair. Quietly, he sat down beside her on 
the stone floor and rested his head against her knee. He was ten, about to be sent to military 
training, and too young to clamber into her lap, but this was allowed. Right now, this could 
perhaps be allowed. 
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Finn had to pull Altena back from the oven, worried that her floured skirts might catch a small 
spark of the flame. “It should be done any moment now.” 

“But I want to see them now!” 

“You don’t want your Lady mother eating raw dough, do you?” Finn asked. 

Altena let out a weary sigh, but stayed still. Finn did a quick search of the pantry and gave her a 
bit of honeycomb to pass the time. His years of training had greatly helped Finn keep time. 
When he took them out, they were perfectly brown with a crust on top decorated in roasted 
pieces of fruit. Finn grabbed a bottle of cream from the cold store, putting part of it into a smaller 
jar and sealing it. “Now let’s make butter while these cool.” 

Though his arms grew sore from the shaking, the amazement on Altena’s face from the process 
of making something liquid solid reminded Finn of his own childhood memories. Even with 
magic in their land, the novelty was certainly interesting to a bored child. 

Altena used a spoon to scrape and form the new butter on a dish decorated with red roses that 
briefly reminded Finn of Agustria, but the moment quickly passed. He added a small heap of 
marmalade beside the butter, and placed the loaves into a basket. Finn wasn’t in Agustra, or 
Silesse, or Verdane- he was home. 



“...Finn, can we take these to Mama and the baby?” Altena asked. 

“As you command, princess.” Finn replied, before kneeling down. “Will you be able to handle the 
basket, and I’ll take the dish?” 

“Yes!” Altena marched proudly with her creation up to the nursery, Finn following behind in 
march. It was only a little thing, but if it helped even a fraction of how much this recipe had 
helped Finn, then he would be content. 
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Ten-year-old Altena ran down the long hall that was Thracia castle from the kitchen with 
something in her arms. Unlike the tall and skinny castles in the northlands, Thracia households 
kept all under one roof. She passed the wyvern stables, the side entrances to the training yard, 
their rooms, until finally reaching the meeting hall, where her father was meeting with his 
generals. Some of them glared or shook their heads at her, and Areone looked at her with fear 
in his eyes at his new spot next to father, but Altena didn’t notice. 

She did the deep bow her lance instructor told her one must do in front of a superior, then 
presented him with a basket of bread. It was plain, but with what ingredients she could find, she 
knew the bread was hardy and filling. 

“...” Travant, slowly, turned his eyes towards her. “...Altena, you have begun your training as a 
knight of Thracia. You’re far too old to fetch what you please from our larder.” 

“I made it, father. So you and your council could break fast.” Altena replied, keeping her head 
bowed, but the bread brought forward. 

Waiting for a moment more, Travant ripped a small part of the loaf away, lifting it to his mouth 
and began to chew. The hall was perfectly still. 

Altena felt long and battleworn fingers rub the top of her head. “Well done, Altena. It is good.” 

Though she kept her face calm as she thanked father for his praise, as she left the council, a 
huge smile spread across her face as she heard murmurs of praise for her work around the hall. 

General Papillon was the first to speak up. “How odd that the princess knew the recipe for quick 
bread- that’s more popular in the soldier camps than a castle.” 


“What does it matter?” Travant replied, ripping a chunk of the loaf and handing it to Areone. 
“Bread is bread.” 




